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Water Kefir adalah kefir yang dibuat dengan media larutan gula, sari 
buah atau ekstrak buah yang difermentasi dengan penambahan kultur starter 
berupa biji kefir (kefir grain). Biji kefir terdiri dari kumpulan lebih dari satu 
jenis bakteri asam laktat, bakteri asam asetat, dan khamir. Bakteri asam 
laktat berperan menghasilkan asam laktat, sedangkan khamir menghasilkan 
CO2 dan alkohol. Kefir digolongkan sebagai minuman fungsional yang 
mengandung mikroba probiotik yang menyehatkan pencernaan. Strawberry 
adalah buah tropis yang mengandung komponen gula, vitamin C dan 
kalsium yang mendukung pertumbuhan mikroba kefir. Strawberry sebagai 
media fermentasi perlu dilakukan ekstraksi, namun dapat menurunkan 
sumber karbon. Untuk mengatasi hal tersebut maka ekstrak strawberry 
perlu dilakukan penambahan gula pasir. Penelitian ini bertujuan untuk 
mengetahui pengaruh variasi konsentasi gula pasir terhadaap sifat 
fisikokimia dan organoleptik kefir strawberry. Rancangan penelitian 
menggunakan RAK (Rancangan Acak Kelompok) dengan faktor tunggal 
yaitu konsentrasi gula pasir yang terdiri dari lima taraf perlakuan (5%, 7,5%, 
10%, 12,5%, dan 15% (b/v)). Masing-masing perlakuan diulang sebanyak 
lima kali. Pengujian utama meliputi, uji fisik (warna), uji kimia (pH dan 
gula reduksi) dan uji organoleptik (warna, aroma, rasa, dan kesan bersoda 
(sparkling)) serta uji pendukung meliputi, uji kimia (total asam dan total 
padatan terlarut), dan uji total mikroba. Perlakuan terbaik pada penambahan 
gula pasir 12,5% (m/v) paling disukai panelis dengan nilai warna (5,15), 
aroma (4,82), rasa (5,64), dan kesan bersoda (5,12). 
 
Kata kunci : Water kefir, strawberry, gula pasir. 
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Water Kefir is a fermented products, prepared with sugar solution, 
fruit juice or fruit extract with the addition of starter cultures from kefir 
grain. Kefir grain, contains more than one type of lactic acid bacteria and 
yeast. The lactic acid bacteria producing lactic acid, while the yeast 
produces carbon dioxide CO2 and alcohol. Water Kefir is classified as 
functional foods that containing probiotic microbes which help 
gastrointestinal health. Strawberry is a tropical fruit that contain nutrients 
especially sugar components, vitamin C, and calcium required as a nutrient 
growth of microbe fermentation. Strawberry that used as a fermentation 
media need extraction which reduce carbon source that required as a 
nutrient growth of microbe fermentation, so needs to add some additional 
carbon sources such as sugar. Research using strawberry fruit extract is 
aimed to knowing the effect of sugar concentration in the physical, chemical 
and organoleptic properties of strawberry (fragaria sp.) kefir. The research 
use a RBD (Randomize Block Design) with single factor, namely the 
concentration of sugar which consisting of five levels treatment (5%, 7.5%, 
10%, 12,5%, and 15%(m/v)). Each treatment was repeated five times. 
Testing parameters include, the main test, physical (color) chemistry (pH 
and sugar reduction) and organoleptic (color, flavor, taste, and sparkling 
impression) and supporting test, chemical (total acid and total dissolved 
solids), and the total microbial testing. Data were statistically analyzed 
using ANOVA at α=5%. ANOVA test result that showing significant 
difference continued with different test (Duncan’s Multiple Range 
Test/DMRT) with α=5%. The best treatment of Strawberry kefir is on sugar 
12,5% (m/v) which liked by panelist with score color (5,15), flavour (5,82), 
taste (5,64), and sparkling (5,12). 
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